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and no).    For the calculation use is made of Table XIV (p. in), the
amount of maltose being referred to 100 c.c. of beer.
(b) For the volumetric method, the procedure described on p. 112 is
employed.
9. Determination of the Dextrin
A mixture of 50 c.c. of the beer with 15 c.c. of hydrochloric acid (D
1-125) is diluted to 200 c.c. and heated for 2 hours on a boiling water-
bath in a flask fitted with a long tube to serve as a condenser. When cold,
the liquid is neutralised exactly with caustic soda and made up to 250 c.c.
or, with a beer rich in extract, to 300 c.c. In 25 c.c. of this solution the
glucose formed by inversion is determined by the method given on pp.
108 and no and calculated by means of Table XII (p. no). Since, how-
ever, part of the glucose found is derived from the inversion of the maltoste,
the amount of glucose found per 100 c.c. of the beer must be diminished
by the amount of maltose present, multiplied by 1-053. The remainder,
multiplied by 0-9, represents the quantity of dextrin in 100 c.c. of the beer.
10. Determination of the Nitrogenous Substances
This is carried out on 25 or 50 c.c. of the beer, which is evaporated
almost to dryness and the residue treated by the Kjeldahl process (see
Vol. I, p. 122). In the case of a beer rich in extract, it is advisable first
to ferment it with a very small quantity of yeast, in order to avoid frothing
on addition of sulphuric acid. Albuminoids = nitrogen X 6-25.
The nitrogen is sometimes calculated per 100 parts of extract in the
beer or per 100 parts of extract in the original wort.
11. Detection and Determination of Antiseptics
The methods of detecting and determining the preservatives commonly
used in beer are as follows:
1.	Sulphurous Acid.—200 c.c. of the beer, acidified with 5 c.c. of syrupy
phosphoric acid, are distilled in a current of carbon dioxide, about 100 c.c.
of distillate being collected in 50 c.c. of iodine solution (5 grams of iodine
and 7-5 grams of potassium iodide per litre).    The iodine solution is after-
wards acidified with hydrochloric acid and boiled to expel the excess of
iodine, the sulphuric acid formed being then precipitated by means of
barium chloride.   The presence of more than traces of sulphates indicates
the addition of sulphite or sulphurous acid to the beer;  in such case, the
barium sulphate is collected and weighed as usual:   BaS04 X 1*372 »
weight of SO a per litre of the beer.
The determination may also be carried out volumetdcaEy, tfas distillate
being coEected in a known volume of N/20-iodine solution, in wMcbt tte
excess of iodine is subsequently determined by titration witfe tfateulplmte
(see Wine, section 20, i).
2.	Boric Acid.—100 c.c. of the beer, rendered distinctly alkaline with
sodium carbonate, are evaporated to dryness and the residue incinerated*
The ash is dissolved in a little hydrochloric acid and the solution tested

